MIHICTEPCTBO OCBITU TA HAYKHU YKPATHU
BUIOLIEPKIBCBKHIA HALIIOHAJIbHUI ATPAPHUIM YHIBEPCUTET

BIOJIOI'O-TEXHOJIOI'TYHUM ®AKYJIbTET
CrnenianbHicts 181 «Xapyosi TexHOMOTI M

JloImycKaeThCs 10 3aXUCTY
B.o. 3aB. kadenpu Gesnevnocri Ta sKoCTi
Xap4OBHUX NPOIYKTiB, CHPOBHHH i

TEXHOIGLIYHUX TPOLIECIB
7
' oueHt Mepanosa I'.B.

« 2 » A7 2024poky
KBAJII®IKAIIIMHA POBOTA
MAT'ICTPA

AHAJII3 TA YAOCKOHAJIEHHS TEXHOJIOI'Ti
BUPOBHUIITBA MOPO3UBA

Bukonana: 3AXAPUYK HA IS {/?1{/
KepiBuuk: Jlouent [IEBPO AHACTACIS -
Penensent (U A, ﬁ&&e)a,(ﬂvceg R }/@ " \

L

%

/ ,
S, o}[bm/) Y E % [gfh = , 3aCBI/IYYI0, IO KBaJTipiKaiiHy po6OTy BUKOHAHO 3
/ OTPMMAaHHSM MPUHIHIIB aKaIeMiqHOI J06pOYeCHOCTI

bina IlepkBa — 2024



SMICT

3ABJJAHHS HA KBAJII®OIKALIHY POBOTY
AHOTALISA

ANNOTATION

BIAI'YK KEPIBHUKA

BCTVII

PO3IJI 1. Orasp niteparypu

1.1. 3aranbHi TeHACHIlIT PO3BUTKY TEXHOJIOT1i MOpO31Ba () yYHKIIIOHAITEHOTO
NpU3HAYCHHS
1.2. Xapuona Ta 0OionoriyHa IiHHICTF MOPO3UBa

PO3/IJI 2. Metonosnorist kBanidikaiiitHoi poOoTu

PO3/IJI 3. Po3po6aeHHs TexHOIOT1i BUPOOHHIITBA HOTYPTOBOT'O MOPO3HBa 32
BUKOpUCTaHHS 3akBacku CUMOIOTHK

3.1. Bumoru 10 cMpOBHHHM Ta MaTepiaiiB 3a BUPOOHHUIITBA MOPO3HBa
(G YHKITIOHAIPHOTO TPU3HAYCHHS

3.2. IIpoiyKTOBHUI pO3paxyHOK
3.3. AmapaTHO-TEXHOJIOT1YHE 3a0e3MeUeHHS
3.4. Onuc TexHoyorii BUPOOHHUIITBA HOTYPTOBOTO MOPO3UBa

PO3/1JI 4. KoHTposaps 6€31MeYHOCTI Ta SIKOCTI MOPO3HBa, €KOJIOTi3aIis
BUPOOHUIITBA

PO3/I1JI 5. EkoHOMIYHA YacTHHA
BUCHOBKU TA ITPOIIO3ULIIT

CIIMCOK BUKOPUCTAHOI JIITEPATYPU



AHOTAIIA
3axapuyk H. «Ananiz ma yoocKkonanenHna mexHoio2ii upoOHUUmMea mMopo3uea

CydacHi TeHJEHILIl 32 BUPOOHMIITBA MOPO3MBA CIPSIMOBAHI Ha CTBOPEHHS
NPOAYKTY,  30aradyeHoro  (pi3ionoriyHo-(pyHKI[IOHATIBHUMH  IHTpEJIEHTaAMHU.
OCHOBHMM 1HHOBAI[IMHUM HAIPSMKOM CBhOTOJHI € KOPUTYBaHHS PEUENTYPHOTO
CKJIaJly 13 3aCTOCYBAHHSM HETPAAMIIINHUX THTPEMIEHTIB, IO J03BOJISIE MIABUIIUTH
010JI0TIYHY Ta XapyoBY ILIHHICTh MPOAYKTY, 3HU3UTU KaJOPIHHICTb, 3MEHIIUTH
BMICT JIaKTO3H, HAJIaTU MPEeOIOTUYHUX Ta TPOOIOTUYHUX BIACTUBOCTEH TOIIIO.

Mera poboTM —  aHaNi3  TEXHOJIOTil  BHPOOHHUIITBA  MOPO3WBA
(GYHKIIOHAIBPHOTO TIPU3HAYCHHS Ta pO3B’SI3aHHSA TIOCTABJICHUX 3aBJaHb IIOJI0
yJIOCKOHAJICHHS TTPOJYKTY.

PoGora ckmamaeTbcss 3 BCTYIy, ITSTH PO3LTIB, BHCHOBKY Ta CITUCKY
BUKOPUCTAHOI JIITEpaTypu. Y BCTYII ONKHCAHO aKTYyalbHICTh BUPOOHUIITBA
MOPO3HBa, 30araueHoro (GyHKIIOHAJIbHUMU IHTPEIIEHTAMHU.

Y poboTi 3a3HaueHO MeETy Ta TIOCTaBJIeHI OCHOBHI  3aBJaHHA,
IIPOAHAII30BAHO CyYacHI TEHJEHIIT PO3BUTKY TEXHOJIOT1i BUPOOHMIITBA MOPO3MBa
dbyHKIIIOHAIBHOTO ~ Mpu3HaueHHs. Po3poOjeHo  TeXHOJoriro  BUPOOHHIITBA
HOrypTOBOTO MOpPO3HMBa 3a BUKOpPUCTaHHS 3akBacku CHMOIOTHMK Ta OIUCaHi
0COOJIMBOCTI YAOCKOHAJEHOT TexHouorii. [IpoBeeHo MpoayKTOBUI PO3paxyHOK a
TaKOXK PO3PAXyHOK W MiAOIp TEXHOJOTIYHOIO OOJIaJHAHHS, HABEJICHO PEICHTypy
st BUpoOHMITBA cymimri. Po3poOneHo  amapaTypHO-TEXHOJOTIYHY CXEMY
BUPOOHUIITBA HOTYpTOBOTO MOpo3uBa. HaBeneHno anami3 ¢gaktopis, sKi GOPMYIOThH
e(eKTUBHE, €KOJOoriyHe, Oe3leyHe Ta CKOHOMIYHO BHTITHC BHPOOHHIITBO.
3p0o6JieHO BUCHOBKH, 110,10 €(heKTHBHOCTI BUPOOHUIITBA HOTYPTOBOT'O MOPO3MBA 32
BUKOPHUCTaHHS 3aKkBacku CHMOIOTHK 3 ypaxyBaHHSM MiniOpaHOTro OOJaJHAHHS Ta
HE0OXI1HOT CHPOBHHH.

Kgamidikamiitna po6otra MicTuTh 55 cTOpiHOK, 9 Tabmwmb, 2 PHUCYHKH,
CIIMCOK BUKOPUCTAHOI JIITEPATypH CKIATAETHCSA 13 5O HAallMEHYBaHb.

KarwuoBi cjaoBa: iHoryproBe MOpPO3MBO, TEXHOJOTIYHE OOJagHAHHS,

(GyHKIIIOHAJIbHI IHTPEIIEHTH, 3aKBAaCKa, IHHOBAI[IHHI TEXHOJIOT11.



ANNOTATION

Zakharchuk N. ""Analysis and improvement of ice cream production
technology™

Modern trends in ice cream production are aimed at creating a product
enriched with physiologically functional ingredients. The main innovative
direction today is the adjustment of the recipe composition with the use of non-
traditional ingredients, which allows to increase the biological and nutritional
value of the product, reduce calorie content, reduce lactose content, provide
prebiotic and probiotic properties, etc.

The purpose of the work is to analyze the technology of functional ice cream
production and solve the problems of product improvement.

The work consists of an introduction, five chapters, a conclusion and a list of
references. The introduction describes the relevance of the production of ice cream
enriched with functional ingredients.

The work states the goal and sets the main tasks, analyzes modern trends in
the development of functional ice cream production technology. The technology
for the production of yogurt ice cream using Symbiotic starter is developed and
describes the features of the improved technology. A product calculation is carried
out, as well as the calculation and selection of technological equipment, a recipe
for the production of the mixture is given. An equipment and technological scheme
for the production of yogurt ice cream is developed. An analysis of the factors that
form effective, ecological, safe and economically profitable production is given.
Conclusions are drawn regarding the efficiency of the production of yogurt ice
cream using Symbiotic starter, taking into account the selected equipment and
necessary raw materials.

The qualification work contains 55 pages, 9 tables, 2 figures, the list of used
literature consists of 55 items.

Keywords: yogurt ice cream, technological equipment, functional

ingredients, sourdough, innovative technologies.
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